Grading and rubric

[bookmark: _GoBack]This project is a major grade, and will be graded out of 60 total points.
 
	
	A
	B
	C
	D
	F
	Total Points

	Creativity
	Full effort and creativity was put into the creation of the cookbook. Cookbook has a coherent theme, and the recipes are tied together in a creative way.
	Effort and creativity was put into the creation of the cookbook. Cookbook attempts to have a coherent theme.
	Some effort and creativity was put into the creation of the cookbook. Cookbook attempts to have a coherent theme.
	Lack of effort and creativity evident in the cookbook. No theme to the cookbook.
	Minimal effort or creativity present in the creation of the book. No theme to the cookbook.
	A = 5
B = 4
C = 3
D = 2
F = 0-1

	Professionalism
	Project is neatly compiled and looks professional. There are no grammar or spelling mistakes.

	Project is neat and looks somewhat professional. There are few grammar or spelling mistakes.

	Project is neat. There are 5-10 grammar or spelling mistakes.
	Project is challenging to read. There are 10-15 grammar or spelling mistakes.
	Project is difficult to understand. There are 15+ grammar or spelling mistakes.
	A = 5
B = 4
C = 3
D = 2
F = 0-1



Each recipe will be graded based on the rubric, and given one of the following award categories: 

	Revolution
	The Michelin Star

9-10 pts 
	The James Beard Award

7-8 pts 
	The American Culinary Award

5-6 pts 
	The Chef’s Choice

0-4 pts 

	French


Haitian


Mexican


South American


	Exceeds all of the requirements of the project by demonstrating great insight and consideration of all aspects of the revolution; characteristics are represented as appropriate ingredients, instructions, and measurements; shows creativity in the type of recipe and title; final product reflects lots of time and effort put into the appearance by including colors and appropriate visuals.

	Meets all of the requirements of the project by demonstrating insight and consideration of all aspects of the revolutions; most characteristics are represented as appropriate ingredients, instructions, and measurements; shows creativity in the type of recipe and title; final product reflects time and effort put into the appearance by including colors and appropriate visuals.

	Meets all of the requirements of the project; focuses on certain aspects of revolutions, but fails to consider other aspects; shows acceptable effort put into creating a title and an attractive final project.
	Fails to meet the requirements of the project; focuses on minimal aspects of certain revolutions; shows minimal effort put into the finished project and its components.



Peer evaluation rubric (*I will pass this out on the due date)													/10

Extra credit: bring in one of the dishes from your project													/5

__________________________


TOTAL POINTS:																	/60
